Club Casablanca by unknown

ROftSlw Garlic & Cod Pale with G rilled llrtltd 
Sautttd C hicken Liven: 
Caramelized Onions, Mushrooms, Panceua & Bourbon 
Chickpea Polenta 
iautee<l Squid, KaJamata Olives. Arugula. Tomato & Garlic 
icken Skewu 
Honey Cumin Glaze 
Eggplant 
Stuffed with Lamb, Tomato & Feta Cheese 
Smoked SaJmon 
• 
Grilled Pizza Dough. Preserved Lemon & Caper Creme Fraiche 
Mc:z:za Plate 
An Assortment of our Favorite Appetizers 
Mesclun Greens with Goal C heese 
Roasted Onion Sherry Vinaigrette 
Miud Guen Sa lad 
Roasted Garlic Lemon Dressing 
Fattoush 
Tomato, Cucumber & Syrian Bread Salad ~ 
• 
-
6.75 
7.50 
6.75 
7.00 
-
-
-
Grilled I}io.n 
- Grilled Chicken, Tahin!, Roasted Garlic, Tomato, Cilantro & Fefa 
- SOppasalO, Smoked Tomato, Roasted Garlic, Fontina & Asiago 
- Ponabella Mushrooms, Leeks, Spinach, Garlic, Tomalo & Fonlina 
Grilled C hicken Risollo 
Roasted Butternut Squash, Mushrooms & Fennel 
S pinach FeUlicine with MusSt.1s 
Crushed Red Pepper Flakes, Garlic., Tomato & Spinach 
Smoked Mozzarella IUvioli 
Grilled Eggplant, Roasted Red Onions & Mushrooms 
Poached Sa lmon in Lobster Siock 
Lemon Grass. Garlic., Ginger & Julienne Vegetables 
Roasted Chicken Breast 
Apricot & Date Chutney on Basmati Rice 
ROllst Duck 
Pomegranate Molasses, Roasted Pear, Spinach & Pinenut Salad 
Lamb 0550 Bueo 
Baked Sweet Potatoes 
Skirt Stea k 
Moroccan Seasonings on Basmati Rice 
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9.00 
15.00 
17.00 
15.00 
16.00 
17.00 
17.00 
The Usual Suspects 
• 
Crab Cakes 5.50/10.50 
Hummos 3.50 
Tabbouleh 3.50 
Grilled Bread with Harissa , 4.50 
Muhammara 4.00 
Sauteed Spinach 5.50 
Roasted Portabella Mushroom & Grilled Bread 7.50 
Fried Squid with Chermoula Mayonnaise 8.00 
Steamed Mussels - Leeks, Tomatoes, Garlic & White Wine 7.00 
• Spaghettini - Garlic, Crushed Red Pepper, Parmesan Cbeese 12.00 
Moroccan Seafood Stew 16.50 
Grilled Vegetables with Couscous 15.00 
Casablanca Burger 7.00 
• 
